In 8-week or 6-month stored hams, the taste panel did not notice any important difference according to the cereal either on lean or on fat (no rancid taste).
The chemical composition of meat from entire male pigs is slightly different from that of castrates. The higher unsaturated fatty acid content of boar meat may be a drawback for some processed products. However, the main problem is boar taint. The latter is mainly due to the presence of skatole and androstenone responsible for the odour of faeces and urine, but the respective contribution of these compounds is still poorly understood.
Tainted meat may be used for processing. 
